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CITY OF NEWPORT BEACH

ZONING ADMINISTRATOR STAFF REPORT
September 12, 2013

Agenda ltem No. #2:

SUBJECT: Sessions Sandwiches - (PA2013-142)
2823 Newport Boulevard
=  Minor Use Permit No. UP2013-012

APPLICANT: Sessions Sandwiches — Matt Meddock

PLANNER: Jason Van Patten, Planning Technician
(949) 644-3234, jvanpatten@newportbeachca.gov

ZONING DISTRICT/GENERAL PLAN

e Zone: CV (Commercial Visitor-Serving)
e General Plan: CV (Visitor Serving Commercial)

PROJECT SUMMARY

A minor use permit to allow operation of a new food service, eating and drinking
establishment (Sessions Sandwiches) within an existing multi-tenant commercial
building. The proposed establishment includes 523 square feet of interior net public
area and seating for 31 patrons. The proposed hours of operation are from 6:00 a.m. to
11:00 p.m. daily. No late hours (after 11:00 p.m.) or alcohol service is proposed as part
of this application.

RECOMMENDATION

1) Conduct a public hearing; and

2) Adopt Draft Zoning Administrator Resolution No. _ approving Minor Use Permit No.
UP2013-012 (Attachment No. ZA 1).

DISCUSSION

e The subject property is located on the Balboa Peninsula at the intersection of 29"
Street and Newport Boulevard. Surrounding uses include retail and office to the
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north, south, and east, and a municipal parking lot with residential units beyond
to the west.

e The property is developed with a 5,645 square-foot, two-story, two tenant
building and related 11-space parking lot. Sessions Sandwiches will occupy the
tenant space on the eastern half of the property previously occupied by a retail
bicycle store. An existing dry cleaner will continue to occupy the adjoining ground
floor tenant space on the western half of the property.

e The proposal includes renovating the tenant space to provide 523 square feet of
interior net public area and seating for 31 patrons. Interior improvements
proposed include new restrooms, kitchen, doors and windows, and removal of a
portion of the second floor (382 square feet) resulting in a gross floor area of
2,925 square feet.

e Exterior renovations and improvements proposed include the addition of wood
siding on the building fagade, reconfiguration and restriping of all parking spaces
and access aisles, the addition of bicycle parking, and new landscaping.

o The property is designated Visitor Serving Commercial by the General Plan and
zoned Commercial Visitor-Serving (CV). The CV land use category is intended to
provide for accommodations, goods, and services intended to primarily serve
visitors to the City of Newport Beach. The proposed eating and drinking
establishment is a commercial use intended to service the neighborhood,
surrounding community, and visitors to the City of Newport Beach. Therefore, it is
consistent with this land use category.

e The existing tenant space is considered legal nonconforming due to parking
because 11 parking spaces are provided onsite, where, based on a parking ratio
for the previous use (retail) of one space per 250 gross square feet, a total of 14
spaces (3,307/250 = 13.2) are required. Pursuant to Municipal Code Section
20.38.060 (Nonconforming Parking), a nonconforming use in a nonresidential
zoning district may be changed to a new use allowed in that zoning district
without providing additional parking, provided no intensification or enlargement
(e.g., increase in floor area) occurs.

e Parking required for food service uses may range from a rate of one space per
30 square feet to one space per 50 square feet of net public area based on
physical and operational characteristics of the proposed establishment. Based on
characteristics of the proposed use which include fixed-seating, bicycle parking,
presence of walk up traffic, no live entertainment, and no late hours, staff
recommends a rate of one parking space per 40 square feet of net public area.
With this ratio, 14 spaces (523/40 = 13.1) would be required on site, and
therefore, does not result in an intensification of use.
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e As demonstrated in the attached draft resolution, staff believes the proposed
project meets the requirements of the Zoning Code and the findings for approval
can be made.

ENVIRONMENTAL REVIEW

This project has been determined to be categorically exempt under the requirements of
the California Environmental Quality Act under Class 1 — (Existing Facilities).

This exemption authorizes minor alterations to existing structures involving negligible or
no expansion of use. The proposed project involves alterations to the interior floor plan
of an existing commercial space and related parking lot with no expansion in use.

PUBLIC NOTICE

Notice of this application was published in the Daily Pilot, mailed to all owners of
property within 300 feet of the boundaries of the site (excluding intervening rights-of-
way and waterways) including the applicant and posted on the subject property at least
10 days before the scheduled hearing, consistent with the provisions of the Municipal
Code. Additionally, the item appeared on the agenda for this meeting, which was posted
at City Hall and on the City website.

APPEAL PERIOD

An appeal may be filed with the Director of Community Development within 14 days
following the date of action. For additional information on filing an appeal, contact the
Planning Division at (949) 644-3200.

Prepared by:

N | e

Jasdn/ Van Patten
Planning Technician

JM/jvp

Attachments: ZA 1 Draft Resolution
ZA 2  Vicinity Map
ZA 3  Project Description
ZA 4  Site Photographs
ZA5  Project Plans
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RESOLUTION NO. ZA2013-0##

A RESOLUTION OF THE ZONING ADMINISTRATOR OF THE
CITY OF NEWPORT BEACH APPROVING MINOR USE PERMIT
NO. UP2013-012 FOR A FOOD SERVICE USE LOCATED AT
2823 NEWPORT BOULEVARD (PA2013-142)

THE ZONING ADMINISTRATOR OF THE CITY OF NEWPORT BEACH HEREBY FINDS AS
FOLLOWS:

SECTION 1. STATEMENT OF FACTS.

1.

An application was filed by Matt Meddock, with respect to property located at 2823
Newport Boulevard, and legally described as Lots 18, 19, 20, and 21 of subdivision of
Block 227, Section “A” Newport Beach, as shown on a map recorded in Book 4 and
Page 26 of Miscellaneous Maps, Records of Orange County requesting approval of a
minor use permit.

The applicant proposes to convert an existing 3,307 square-foot retail space to a food
service use. The proposal includes 523 square feet of interior net public area and seating
for 31 patrons. Service of alcohol and late hours (after 11:00 p.m.) are not proposed.

The subject property is located within the Commercial Visitor-Serving (CV) Zoning District
and the General Plan Land Use Element category is Visitor Serving Commercial (CV).

The subject property is located within the coastal zone. The Coastal Land Use Plan
category is Visitor Serving Commercial (CV-A).

A public hearing was held on September 12, 2013, in the Corona del Mar Conference
Room (Bay E-1st Floor) at 100 Civic Center Drive, Newport Beach. A notice of time,
place and purpose of the meeting was given in accordance with the Newport Beach
Municipal Code. Evidence, both written and oral, was presented to, and considered by,
the Zoning Administrator at this meeting.

SECTION 2. CALIFORNIA ENVIRONMENTAL QUALITY ACT DETERMINATION.

1.

This project has been determined to be categorically exempt under the requirements
of the California Environmental Quality Act under Class 1 — (Existing Facilities).

This exemption authorizes minor alterations to existing structures involving negligible
or no expansion of use. The proposed project involves alterations to the interior floor
plan of an existing commercial space and related parking lot with no expansion in use.

SECTION 3. REQUIRED FINDINGS.

In accordance with Section 20.52.020 (Conditional Use Permits and Minor Use Permits) of
the Newport Beach Municipal Code, the following findings and facts in support of such
findings are set forth:
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Finding:

A.

The use is consistent with the General Plan and any applicable specific plan.

Facts in Support of Finding:

A-1. The General Plan designates the site as Visitor Serving Commercial (CV) which is
intended to provide for accommodations, goods, and services to primarily serve
visitors to the City of Newport Beach.

A-2. The proposed food service use is consistent with the CV designation as it is intended
to provide a service not only to visitors, but also to residents within the immediate
neighborhood and surrounding area.

A-3. Eating and drinking establishments are common in the vicinity along Newport
Boulevard and are complimentary to the surrounding commercial and residential uses.

A-4. The subject property is not part of a specific plan area.

Finding:

B. The use is allowed within the applicable zoning district and complies with all other

applicable provisions of this Zoning Code and the Municipal Code.

Facts in Support of Finding:

B-1.

B-2.

B-3.

Pursuant to Section 20.20.020 (Commercial Zoning Districts Land Uses and Permit
Requirements, Table 2-5) of the Zoning Code, eating and drinking establishments
located in the CV Zoning District that are within 500 feet of a residential zoning district,
and classified as Food Service, No Alcohol, No Late Hours, require the approval of a
minor use permit. The property is located approximately 100 feet from a residential
zoning district.

The existing tenant space is considered legal nonconforming due to parking because
11 parking spaces are provided onsite, where, based on a parking ratio for the
previous use (retail) of one space per 250 gross square feet, a total of 14 spaces
(3,307/250 = 13.2) are required. Pursuant to Chapter 20.38.060 (Nonconforming
Parking), a nonconforming use in a nonresidential zoning district may be changed to a
new use allowed in that zoning district without providing additional parking, provided
no intensification or enlargement (e.g., increase in floor area) occurs.

Based on the characteristics of the proposed use with a combination of fixed-seating,
bicycle parking, presence of walk up traffic, no live entertainment, and no late hours, a
rate of one parking space per 40 square feet of net public area is appropriate. With this
ratio, 14 spaces (523/40 = 13.1) would be required on site, and would therefore, not



Zoning Administrator Resolution No. ZA2013-0##
Page 3 of 9

intensify the parking requirement above what was required (14 spaces) for the
previous retail use, and does not result in an intensification of use.

B-4. As conditioned, the proposed project will comply with Zoning Code standards for
eating and drinking establishments.

Finding:

C. The design, location, size, and operating characteristics of the use are compatible with
the allowed uses in the vicinity.

Facts in Support of Finding:

C-1. The proposed food service use is appropriate given the establishment will be located
between two streets which provide convenient access to motorists, pedestrians, and
bicyclists.

C-2. The establishment is buffered from residential uses to the west by Newport Boulevard
and the adjacent municipal parking lot.

C-3. The surrounding area contains various business office, retail, and visitor serving
commercial uses including restaurants and take-out eating establishments. The
proposed establishment is compatible with the existing and permitted uses within the
area.

C-4. The proposed establishment will provide a service for residents of the neighborhood
and visitors to the area and will not require the provision of additional parking spaces
onsite.

C-5. The existing trash storage area is adequate to accommodate the proposed food
service use and is conveniently located where materials can be deposited and
collected, and does not impede with parking spaces. As conditioned, the height of the
trash enclosure shall be increased to completely screen the trash dumpster, and a
gate shall be installed that will be locked when not in use.

Finding:
D. The site is physically suitable in terms of design, location, shape, size, operating

characteristics, and the provision of public and emergency vehicle (e.g., fire and
medical) access and public services and utilities.

Facts in Support of Finding:

D-1. The parking lot is proposed and conditioned to be reconfigured to provide adequate
circulation and code compliant parking spaces.
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D-2. This site has been reviewed by the Fire Department to ensure adequate public and
emergency vehicle access is provided.
D-3. The proposed site improvements will comply with all Building, Public Works, and Fire
Codes.
Finding:
E. Operation of the use at the location proposed would not be detrimental to the

harmonious and orderly growth of the City, nor endanger, jeopardize, or otherwise
constitute a hazard to the public convenience, health, interest, safety, or general
welfare of persons residing or working in the neighborhood of the proposed use.

Facts in Support of Finding:

E-1.

The project has been reviewed and includes conditions of approval to ensure that
potential conflicts with the surrounding land uses are minimized to the greatest extent
possible. The operator is required to take reasonable steps to discourage and correct
objectionable conditions that constitute a nuisance in parking areas, sidewalks and
areas surrounding the subject property and adjacent properties during business hours,
if directly related to the patrons of the establishment.

The applicant is required to obtain Health Department approval prior to opening for
business, and comply with the California Building Code to ensure the safety and
welfare of customers and employees within the establishment.

The proposed renovations to the existing commercial building and related parking lot
will have a positive impact on the overall economic health of the community and may
promote further revitalization of other commercial properties in the vicinity.

SECTION 4. DECISION.

NOW, THEREFORE, BE IT RESOLVED:

1.

The Zoning Administrator of the City of Newport Beach hereby approves Minor Use
Permit No. UP2013-012, subject to the conditions set forth in Exhibit A, which are
attached hereto and incorporated by reference.

This action shall become final and effective 14 days after the adoption of this
Resolution unless within such time an appeal is filed with the City Clerk in accordance
with the provisions of Title 20 (Planning and Zoning), of the Newport Beach Municipal
Code.
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PASSED, APPROVED AND ADOPTED THIS 12™ DAY OF SEPTEMBER, 2013

By:

Brenda Wisneski, AICP, Zoning Administrator
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EXHIBIT “A”

CONDITIONS OF APPROVAL

Planning Division Conditions

1.

10.

11.

The development shall be in substantial conformance with the approved site plan, floor
plans and building elevations stamped and dated with the date of this approval (except
as modified by applicable conditions of approval).

This Minor Use Permit may be modified or revoked by the Zoning Administrator if
determined that the proposed use or conditions under which it is being operated or
maintained is detrimental to the public health, welfare or materially injurious to property
or improvements in the vicinity or if the property is operated or maintained so as to
constitute a public nuisance.

Any change in operational characteristics, hours of operation, expansion in area, or other
modification to the approved plans, may require an amendment to this Minor Use Permit
or the processing of a new use permit.

Minor Use Permit No. UP2013-012 shall expire unless exercised within 24 months from
the date of approval as specified in Section 20.54.060 (Time Limits and Extensions) of
the Newport Beach Zoning Code, unless an extension is otherwise granted.

Should this business be sold or otherwise come under different ownership, any future
owners or assignees shall be notified in writing of the conditions of this approval by the
current owner or leasing company.

The project is subject to all applicable City ordinances, policies, and standards, unless
specifically waived or modified by the conditions of approval.

The applicant shall comply with all federal, state, and local laws. Material violation of any
of those laws in connection with the use may be cause for revocation of this Minor Use
Permit.

Live entertainment and dancing shall be prohibited as a part of the regular business
operation.

The sale of alcoholic beverages shall be prohibited unless an amendment to this Minor
Use Permit or other required application is first approved in accordance with the
provisions of the Municipal Code.

A copy of this resolution shall be incorporated into the Building Division and field sets of
plans prior to issuance of the building permits.

Net public area shall be limited to 523 square feet.
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12.

13.

14.

15.

16.

17.

18.

19.

20.

21.

22.

23.

24.

The hours of operation for the food service use are limited to between 6:00 a.m. and
11:00 p.m. daily.

No outside paging system shall be utilized in conjunction with this establishment.

Trash receptacles for patrons shall be conveniently located both inside and outside of
the establishment, however, not located on or within any public property or right-of-
way.

All trash shall be stored within the building or within dumpsters stored in the trash
enclosure, or otherwise screened from view of neighboring properties, except when
placed for pick-up by refuse collection agencies.

A gate shall be installed to enclose the existing trash enclosure and shall be locked when
not in use.

The walls of the existing trash enclosure shall be increased in height so no portion of the
trash dumpster is visible from the public right of way.

The trash dumpster within the trash enclosure shall be covered with a solid lid.

The applicant shall ensure that the trash dumpsters and/or receptacles are maintained
to control odors. This may include the provision of either fully self-contained dumpsters
or periodic steam cleaning of the dumpsters, if deemed necessary by the Planning
Division. Cleaning and maintenance of trash dumpsters shall be done in compliance
with the provisions of Title 14, including all future amendments (including Water
Quality related requirements).

The exterior of the business shall be maintained free of litter and graffiti at all times. The
owner or operator shall provide for daily removal of trash, litter debris and graffiti from the
premises and on all abutting sidewalks within 20 feet of the premises.

Deliveries and refuse collection for the facility shall be prohibited between the hours of
10:00 p.m. and 8:00 a.m., daily, unless otherwise approved by the Director of
Community Development, and may require an amendment to this Use Permit.

Storage outside of the building in the front or at the rear of the property shall be
prohibited, with the exception of the required trash container enclosure.

All proposed signs shall conform to Title 20, Chapter 20.42 (Sign Standards) of the
Newport Beach Municipal Code regulations or any sign program applicable to the
property.

To the fullest extent permitted by law, applicant shall indemnify, defend and hold
harmless City, its City Council, its boards and commissions, officials, officers, employees,
and agents from and against any and all claims, demands, obligations, damages,
actions, causes of action, suits, losses, judgments, fines, penalties, liabilities, costs and
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expenses (including without limitation, attorney’s fees, disbursements and court costs) of
every kind and nature whatsoever which may arise from or in any manner relate (directly
or indirectly) to City’s approval of the Sessions Sandwiches Minor Use Permit including,
but not limited to, the UP2013-012 (PA2013-142). This indemnification shall include, but
not be limited to, damages awarded against the City, if any, costs of suit, attorneys' fees,
and other expenses incurred in connection with such claim, action, causes of action, suit
or proceeding whether incurred by applicant, City, and/or the parties initiating or bringing
such proceeding. The applicant shall indemnify the City for all of City's costs, attorneys'
fees, and damages which City incurs in enforcing the indemnification provisions set forth
in this condition. The applicant shall pay to the City upon demand any amount owed to
the City pursuant to the indemnification requirements prescribed in this condition.

Building and Fire Department Conditions

25.

26.

27.

28.

29.

The applicant is required to obtain all applicable permits from the City Building and
Fire Departments. The construction plans must comply with the most recent, City-
adopted version of the California Building Code. The facility shall be designed to meet
exiting and fire protection requirements as specified by the California Building Code
and shall be subject to review and approval by the Building Division.

The construction plans must meet all applicable State Disabilities Access
requirements.

Approval from the Orange County Health Department is required prior to the issuance of
a building permit.

All exits shall remain free of obstructions and available for ingress and egress at all
times.

Construction activities shall comply with Section 10.28.040 of the Newport Beach
Municipal Code, which restricts hours of noise-generating construction activities that
produce noise to between the hours of 7:00 a.m. and 6:30 p.m., Monday through
Friday and 8:00 a.m. and 6:00 p.m. on Saturday. Noise-generating construction
activities are not allowed on Sundays or Holidays.

Revenue Dlvision Conditions

30.

A valid business license from the City of Newport Beach with a sellers permit shall be
required prior to start of business. Any contractors/subcontractors doing work at the
subject site shall be required to obtain a valid business license from the City of
Newport Beach prior to the commencement of any work on the subject site.

Public Works Department Conditions

31.

All improvements shall be constructed as required by Ordinance and the Public Works
Department.

14



Zoning Administrator Resolution No. ZA2013-0##
Page 9 of 9

32.

33.

34.

35.

36.

37.

38.

39.

40.

The applicant shall reconstruct the existing broken and/or otherwise damaged concrete
sidewalk panels, curb and gutter along the Newport Boulevard frontages.

An encroachment permit is required for all work activities within the public right-of-way.

All improvements shall comply with the City’s sight distance requirement, pursuant to City
Standard 110-L and Municipal Code section 20.30.130.

In case of damage done to public improvements surrounding the development site by the
private construction, additional reconstruction within the public right-of-way may be
required at the discretion of the Public Works Inspector.

All on-site drainage shall comply with the latest City Water Quality requirements.

The existing water meter servicing the project site shall be protected with a reduced
pressure backflow assembly and shall be sized to match the water meter.

Both driveway approaches/curb openings shall be modified to align with the new drive
aisle alignment. The modified driveway approaches shall be installed per City standard.

The proposed bicycle parking located at the westerly side of the property shall be
positioned to ensure that the bicycle rack and bicycles do not encroach into the public
right-of-way.

The parking lot shall be reconfigured consistent with the approved site plan, including
removal of the brick planter wall.
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Vicinity Map
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Project Description
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Dear Planning Division,

Sessions Sandwiches is a West Coast inspired deli supporting local culture, lifestyle, and
appetites through fast, fresh, made-to-order sandwiches. This has been a dream in the making. Matt
Meddock,(myself) an LA County and Riverside County Paramedic and Youth Leader at Newport Church,
along with Beckham Thomas, an Investment Banking CEO, strive to create the country’s first “West
Coast” inspired Sandwich Chain paying homage to all things Southern California, with Newport Beach
being the anchor store.

After many years of brain storming, we have decided to build Sessions Sandwiches, a fast casual
Sandwich Shop with a So Cal surf culture vibe, which caters to the local crowd of Newport Beach. We
also plan to make Sessions Sandwiches a landmark location for tourists through our various marketing
techniques, retail products, and relationships with brands in and throughout the action sports industry.

The space is being designed by the award winning Horst Architects from Laguna Beach. This
project will in itself be a piece of art. We plan to have polished concrete floors with reclaimed wood
walls throughout the shop. There will also be various art fixtures on display throughout and projectors
playing old surf videos such as the Endless Summer on the walls.

This project is compliant with the current zoning district where our space 2823 Newport Blvd is
zoned for CV which is Visitor serving commercial according to the Newport Beach website. The design
location and size of our business is compliant with current businesses in the area, there is ample space
for all emergency vehicle, public works, and utility vehicles. Lastly Sessions Sandwiches will not harm
or do anything to the harmonious and orderly growth of the city. This project will only enhance what
the city already offers.

We plan to be a fast casual restaurant where guests will order their food, then find a seat or
take their food to go. We project that the majority of our clientele will be to-go orders. After many
years of studying the sandwich business we have learned that this is the nature of sandwich restaurants.
For the guests who would like to stay and eat we will have 8 tables and a total of 31 seats available. Two
ADA handicap bathrooms will be built, one male and one female. The floor mentioned above will be a
polished concrete which is easy to clean and bleach to ensure that we always have the best sanitary
conditions. The total usable space within the shop is 1492 sq ft, with 523 sq ft will be dedicated to Net
Public Area. We have an attached private parking lot that comes with our lease. There are 11 parking
spots on location including one handicap space. These are to be split with us and the cleaners. We will
also be adding bike parking on the side of the building for the public to use.

The menu is being created by an award winning Chef Max Schlutz and will consist of breakfast,
lunch, and dinner. Breakfast will serve breakfast sandwiches, bagels and our homemade cream cheeses.
We are teaming up with Martin Deidrick of Kean Coffee to do our coffee menu. Lunch and dinner we
will be serving traditional sandwiches such as the BLT, Turkey Avocado, and the pastrami to name a few.
We will also have a variety of our signature sandwiches that will have a Southern Californian Gourmet
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“West Coast” feel to them. With the huge popularity of the east coast deli’s we plan to coin ourselves as
the very first “West Coast Deli.” Besides sandwiches, we plan to sell a variety of salads, potato chips,
side dishes, and craft sodas. We will also have a variety of shirts, hats, and tank tops on display for sale.
Sessions and Newport Beach will be branded in every aspect of the store, on premise, and long after
people leave the premises through our to-go cups, shirts, hats, and sponsorships with the local surf
contests and surf teams.

The Shop will have at least 2 people working at all times, usually 3, and 4 people working during
the peak hours of lunch. There will always be a manager present. We will have roughly 10 - 14
employees total, with Sessions Sandwiches being a part time job for high school and college aged
people, the exception will be the managers, they will all be full time.

We would like start serving coffee and bagels at 6 am. Due to our market research, we noticed
people are up leaving for work, getting coffee and bagels sometimes even earlier than 6am. We feel
that 6am will work well for us. We plan to change from a breakfast menu around 1030, and then serve
lunch and dinner for the remainder of the day and night. We plan to close at 11 p.m.

The surrounding business directly next door to our proposed location is Newport Cleaners who
we already have a good relationship with; Beckham has been using them as his personal cleaners for
many years. Also please note that the cleaners are closed on Sunday and have been for the last 15
years. We feel that our concept will be nothing but an asset and an upgrade to the property and the
community. We want to thank you for taking the time and looking more into our dream and we look
forward to helping build the community of Newport Beach, which we love so much.

Sincerely,

Matt Meddock and Beckham Thomas
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Site Photographs
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Project Plans
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SESSIONS SANDWICHES

2823 NEWPORT BOULEVARD, NEWPORT BEACH, CA, 92663
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Additional Materials Received
Mosher Comments for Items C, 1 and 2
September 12, 2013 Zoning Administrator agenda comments - Jim Mosher Page 2 of 2

d “Public Works Divisi
Tysical Improvernmen

enditions similarly
i applicant

Sessions Sandwiches - Minor Use Permit (PA2013-142)

Regarding Section 3 of the Draft Resolution (Attachment ZA 1):

1. Finding C: | am pleased to see the non-conforming parking analysis is performed
relative to the actual prior use rather than to what might have been theoretically possible
with the zoning. However the calculation seems to relate only to the former bike and
soon-to-be sandwich shop unit. Are there additional required spaces for the dry cleaner
and upper story occupants, and if so, how do they figure into the total? The applicant’s
letter (handwritten page 21) implies that 11 is the total number of available spaces,
shared by multiple uses, which seems to be confirmed by the striping plan proposed on
Sheet A11 (handwritten page 30).

2. Facts in Support of Finding C-5: “... and does not impede with the parking spaces.” (or
“access to the”)

3. Condition 18: Does the trash enclosure, as well as the dumpster within it, need a solid
cover?
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Garciamay, Ruby

To: ZONING ADMINISTRATOR
Subject: Additional Materials Received

Item 2a: Sessions Sandwiches (PA2013-142)
Zoning Administrator Hearing of September 12, 2012

From: Joann Bracken [mailto:jbracken@live.com]
Sent: Thursday, September 12, 2013 1:02 PM

To: Van Patten, Jason; Dept - City Council; Kiff, Dave
Subject: Sessions Sandwiches PA2013-142 Hearing

Mr. Jason Van Patten,

Please forward this to the Zoning Administrator/City Manager and the appropriate parties for the public
record. | will not be able to attend the pubic hearing today. And why is the public hearing right in the middle
of the afternoon when most of the "public" are working???

| have read the zoning administrator staff report for the Sessions Sandwiches and | have the following
concerns:

1. Why does a sandwich shop need to be open until 11PM? | would prefer to see this establishment close
at 10PM at the latest due to the continued problems with all of the drunks/ and intoxicated bar patrons
continuing to loiter in the area. Having a sandwich shop stay open until 11PM is only inviting more problems
to the area and gives the intoxicated revelers a reason to stay in the area.

2. While | welcome a good restaurant to the area, | do not wish to see this "sandwich" shop morph into yet
another party-place that later comes back to the City requesting a license to serve beer & wine. Absolutely,
no booze license should be issued or even considered in the future unless there is a significant reduction in the

bars and the alcohol problems in the immediate area.

Thank you for your time and consideration.

JoAnn Bracken
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